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Amendments to the Claims 

1. (Canceled) 

2. (Currently Amended) A method of claim 4-28, wherein the mixing step comprises 
increasing the total surface area of the fine particles of cheese curd. 

3. (Canceled) 

4. (Currently Amended) A method of claim 44&, wherein the mixmft inteftrating step 
comprises at least partially solubilizing the fine particles of cheese curd from the previous lot of 
milk into the subsequent lot of milk. 

5. (Currently Amended) A method of claim 4, wherein the fflwftrt feintegratine step 
comprises inhibiting the fine particles of cheese curd from settling out of the subsequent lot of 
milk. 

6. (Currently Amended) A method of claim +48, wherein the mwmi ginte^ratine step 
comprises inhibiting the fine particles of cheese curd from settling out of the subsequent lot of 
milk. 
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7. (Currently Amended) A method of claim 448, wherein the fine particles of cheese curd 
are mixe dintegrated into the subsequent lot of milk using a colloid mill. 

8. (Currently Amended) A method of claim 7, wherein the fine particles of cheese curd are 
mixedtnteRTatcd into the subsequent lot of milk with a colloid mill set at from 0.01 inches to 0.04 
inches. 

9. (Currently Amended) A method of claim 44&, wherein the mtttk eintearating step 
comprises flHXffl ginte&ratir .g without demineralization of the fine particles. 

10. (Currently Amended) A method of claim 448, wherein the fine particles of cheese curd 
are collected using a fine saver. 

1 1 . (Original) A method of claim 1 0, wherein the fine particles of cheese curd are collected 
with a revolving, static, or a vibrating sieve type of fine saver. 

12. (Currently Amended) A method of claim wherein the previous lot of milk is 
processed with an acid. 
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13. (Original) A method of claim 1 2, wherein the previous lot of milk is processed with a 
direct addition of an acid or with a bacterial culture that ferments lactose to lactic acid. 

14. (Original) A method of claim 12, further comprising washing the curds with a wash 
water, wherein the wash water contains fine particles of cheese curd; and collecting the fine 
particles of cheese curd from the wash water. 

15. (Currently Amended) A method of claim 448, wherein the fine particles of cheese curd 
are mixe dintegrated into the subsequent lot of milk using a homogenizer. 

1 6. (Currently Amended) A method of claim 15, wherein the fine particles of cheese curd 
are raiae dintegrated into the subsequent lot of milk with the homogenizer being a two-stage 
homogenizer that is set at between about 500 and about 3500 psi. 

1 7. (Currently Amended) A method of claim 16, wherein the fine particles of cheese curd 
are mi^intcflrated into the subsequent lot of milk with the homogenizer being a two-stage 
homogenizer that is set at about 2000 psi, 

1 8. (Currently Amended) A method of claim 448, wherein the previous lot of milk is 
processed using rennet. 
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19. (Currently Amended) A method of claim 448, further comprising separating cream from 
the subsequent lot of milk, wherein the fine particles of cheese curd arc added after the 
subsequent lot of milk has been separated. 

20. (Currently Amended) A method of claim 448, further comprising pasteurizing the 
subsequent lot of milk T wherein the fine particles of cheese curd from the previous lot of milk are 
added to the subsequent lot of milk after the step of pasteurizing the subsequent lot of milk, 

21 . (Currently Amended) A method of claim 20, wherein the fine particles of cheese curd 
from the previous lot of milk are m4*ed mtcaraled into the subsequent lot of milk with a colloid 
mill. 

22. (Currently Amended) A method of claim 448, further comprising pasteurizing the 
subsequent lot of milk, wherein the fine particles of cheese curd from the previous lot of milk are 
added into the subsequent lot of milk prior to the step of pasteurizing the subsequent Jot of milk. 

23. (Currently Amended) A method of claim 22, further comprising?: 
(a) pasteurizinp the *uhs« |uent lot of milk; and 
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Ife] prior to the step of pasteurizing the subsequent lot of milk, diverting the 

subsequent lot of milk around a separator to separate cream from the subsequent lot of milk. 

24. (Currently Amended) A method of claim 22, wherein the fine particles of cheese curd 
are mixe dimegratcd into the subsequent lot of milk with a homogenizes 

25. (Currently Amended) A method of claim 44§, further comprising: 
(a) - pasteurizing the subsequent lot of milk: and 

£bi separating cream from the subsequent lot of milk, wherein the fine particles of 

cheese curd from the previous lot of milk are added after the separating of the subsequent lot of 
milk and prior to the pasteurizing of the subsequent lot of milk. 

26. (Currently Amended) A method of claim 25, wherein the fine particles of cheese curd 
are mi*ed i'ntegrated into the subsequent lot of milk with a homogenizes 

27. (Currently Amended) A method of claim +48, further comprising, after the 
nwringinteftrating step, processing the subsequent lot of milk to form cheese curds and whey of 
the subsequent lot of milk, wherein the fine particles of cheese curd from the previous lot of milk 
are incorporated into the matrix of the cheese curd of the subsequent lot of milk. 
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28. (Original) A method of making cheese, comprising: 

(a) processing a previous lot of milk to produce cheese curds and whey; 

(b) removing the cheese curds from the whey, wherein the whey includes fine 
particles of cheese curd; 

(c) collecting the fine particles of cheese curd from the whey; and 

(d) adding the fine particles of cheese curd from the previous lot of milk into a 
subsequent lot of mi lk; 

(e) mixing the fine particles of cheese curd from the previous lot of milk into the 
subsequent lot of milk to form the cheese; and 

(f) washing the curds with a wash water, wherein the wash water contains fine 
particles of cheese curd; and collecting the fine particles of cheese curd from the wash water. 

Claims 29-37 (Canceled) 

38. (Currently Amended) A method of claim 928, wherein the mixing step comprises mixing 
without decalcification of the fine particles. 

39. (Previously Presented) A method of making cheese, comprising: 

(a) processing a previous lot of milk to produce cheese curds and whey; 
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(b) removing the cheese curds from the whey, wherein the whey includes fine 
particles of cheese curd; 

(c) collecting the fine particles of cheese curd from the whey; and 

(d) adding the fine particles of cheese curd from the previous lot of milk into a 
subsequent lot of milk; and 

(e) mixing the line particles of cheese curd from the previous lot of milk into the 
subsequent lot of milk to form the cheese, wherein the mixing step comprises mixing without 
demineralization of the fine particles. 

40. (Previously Presented) A method of claim 39, wherein the mixing step comprises mixing 
without decalcification of the fine particles. 

41 . (Previously Presented) A method of making cheese, comprising: 

(a) processing a previous lot of milk to produce cheese curds and whey; 

(b) removing the cheese curds from the whey, wherein the whey includes fine 
particles of cheese curd; 

(c) collecting the fine particles of cheese curd from the whey; and 

(d) adding the fine particles of cheese curd from the previous lot of milk into a 
subsequent lot of milk; and 
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(e) mixing the fine particles of cheese curd from the previous lot of milk into the 
subsequent lot of milk to form the cheese, wherein the mixing step comprises mixing without 
decalcification of the fine particles. 

42. (Canceled) 

43. (Currently Amended) A method of claim 4239, wherein the fine particles of cheese curd 
are mixed into the subsequent lot of milk using a colloid mill. 

44. (Currently Amended) A method of claim 43^2, wherein the fine particles of cheese curd 
are mixed into the subsequent lot of milk with a colloid mill set at from 0.01 inches to 0.04 
inches. 

45. (Currently Amended) A method of claim 4339, wherein the fine particles of cheese curd 
are mixed into the subsequent lot of milk using a homogenizer. 

46. (Previously Presented) A method of claim 45, wherein the fine particles of cheese curd 
are mixed into the subsequent lot of milk with the homogenizer being a two-stage homogenizer 
that is set at between about 500 and about 3500 psi. 
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47. (Previously Presented) A method of claim 46, wherein the fine particles of cheese curd 
are mixed into the subsequent lot of milk with the homogenizer being a two^stage homogenizer 
that is set at about 2000 psi. 

48. (Currently Amended) A method of making cheese, comprising: 

(a) processing a previous lot of milk to produce cheese curds and whey; 

(b) removing the cheese curds from the whey, wherein the whey includes fine 
particles of cheese curd; 

(c) collecting the fine particles of cheese curd from the whey; and 

(d) adding the fine particles of cheese curd from the previous lot of milk into a 
subsequent lot of milk; and 

(e) integrating the fine particles of cheese curd from the previous lot of milk into the 
subsequent lot of milk to form the cheese so as to increase the total surface area of the collected 
fine particles of cheese curd in the subsequent lot of milk. 
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